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PENGARUH PERBANDINGAN CAMPURAN LABU SIAM (Secheum edule) 
DAN BROKOLI (Brassica oleracea var Italica) TERHADAP 
KARAKTERISTIK FISIK, KIMIA DAN ORGANOLEPTIK 





Labu siam (Secheum edule) adalah salah satu komoditas yang melimpah, harga jual 
murah, kadar serat cukup baik, serta dapat juga menyembuhkan beberapa penyakit. 
Brokoli (Brassica oleracea var Italica) merupakan salah satu sayuran yang kurang 
disukai karena bau langu dan rasa pahitnya yang khas. Brokoli adalah salah satu 
bahan makanan yang merupakan sumber serat dan kaya antioksidan. Mix Fruit and 
Vegetable leather adalah produk berbasis buah dan yang dikeringkan, dimakan 
sebagai snack dengan bentuk strip atau lembaran yang fleksibel dan teksturnya 
kenyal. Penelitian ini bertujuan mengetahui pengaruh variasi perbandingan campuran 
labu siam (Secheum edule) dan brokoli (Brassica oleracea var Italica) terhadap 
karakteristik fisik, kimia dan organoleptik mix fruit and vegetable leather serta 
memilih variasi terbaik ditinjau dari karakteristik fisik, kimia, dan organoleptik. 
Metode penelitian menggunakan pola rancangan acak lengkap (RAL) dengan satu 
faktor yaitu perbandingan campuran labu siam dan brokoli pada pembuatan mix fruit 
and vegetable leather. Data yang diperoleh dianalisa statistik dengan metode one way 
analysis of variance (ANOVA), jika terdapat perbedaan antar perlakuan maka 
dilanjutkan dengan uji beda nyata menggunakan analisa Duncan’s Multiple Range 
Test (DMRT) pada taraf signifikan α = 0,05. Berdasarkan karakteristik fisik dan 
kimia mix fruit and vegetable leather labu siam dan brokoli variasi perbandingan labu 
siam dan brokoli berbeda nyata terhadap kadar abu, kadar serat pangan dan aktivitas 
antioksidan. Dan tidak berbeda nyata terhadap kadar air dan tekstur 
(kekerasan/hardnest). Kadar abu dengan kisaran 2,243%-3,181%, kadar serat pangan 
6,640%-13,241%, aktivitas antioksidan 2,631%-13,449%, kadar air 8,7785-10,017% 
dan tekstur (kekerasan/hardnest) 55-106 gf. Berdasarkan karakteristik organoleptik 
mix fruit and vegetable leather labu siam dan brokoli warna yang paling disukai 
adalah dengan variasi 90%:10%. Untuk rasa, tekstur dan overall yang disukai dengan 
variasi 100%:0%, 90%:10%, dan 80%:20%. Sedangkan variasi variasi perbandingan 
labu siam dan brokoli tidak berbeda nyata terhadap aroma. Berdasarkan pengujian 
mix fruit and vegetable leather labu siam dan brokoli terpilih dengan variasi 
perbandingan labu siam dan brokoli 90%:10%. Sedangkan berdasarkan fungsional 
mix vegetable leather labu siam dan brokoli adalah variasi perbandingan labu siam 
dan brokoli 60%:40%. 
 
Kata Kunci: Mix  fruit and vegetable leather, labu siam, brokoli, variasi perbandingan 
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EFFECT COMPARISON OF MIXED PUMPKIN SIAM (Secheum edule) AND 
broccoli (Brassica oleracea var Italica) CHARACTERISTICS OF PHYSICAL, 








Chayote (Secheum edule) was a comodity that abundant, cheap, good fiber content, 
and could also cure some diseases. Broccoli (Brassica oleracea var Italica) is one 
vegetable that was less favored because of unpleasant odor and bitter taste 
characteristic. Broccoli was one food that is a source of fiber and rich in antioxidants. 
Mix Fruit and vegetable leather was fruit and vegetable-based product is dried, eaten 
as a snack with a strip or sheet form flexible and chewy texture. This study aims to 
determine the effect of variations in the chayote mixture ratio (Secheum edule) and 
broccoli (Brassica oleracea var Italica) the characteristics of the physical, chemical 
and organoleptic mix fruit and vegetable leather and choose the best variety in terms 
of physical characteristics, chemical and organoleptic. The research method use 
pattern completely randomized design (CRD) with one factor which is the ratio mix 
of chayote and broccoli in the manufacture of mix fruit and vegetable . The data 
obtained were statistically analyzed by the method of one-way analysis of variance 
(ANOVA), if there was a difference among treatment then continued by real 
difference test using analysis of Duncan's Multiple Range Test (DMRT) at 
significance level α = 0.05. Based on the physical and chemical characteristics of mix 
fruit and vegetable of chayote and broccoli variation of chayote and broccoli different 
significantly with ash content, content of dietary fiber and antioxidant activity. And 
did not differ significantly on water content and texture (hardness / hardnest). The ash 
content in the range of 2.243% -3.181%, dietary fiber content of 6.640% -13.241%, 
the antioxidant activity of 2.631% -13.449%, from 8.7785 to 10.017% moisture 
content and texture (hardness / hardnest) 55-106 gf. Based on the organoleptic 
characteristics of mix fruit and vegetable of chayote and broccoli most preferred 
color is with a variation of 90%: 10%. To taste, texture and overall preferred to the 
variation of 100%: 0%, 90%: 10% and 80%: 20%. While variations variation of 
chayote and broccoli were not different significantly on the aroma. Based on testing 
of mix fruit and vegetable of chayote and broccoli elected by variation of chayote and 
broccoli 90%: 10%. While based functional mix fruit and chayote and broccoli was a 
variation of chayote and broccoli 60%: 40%. 
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